Overall quality of the product is of prime importance in present day competitive market and needs to be built into the speed and innovation system.
How the consumer feels about the product is the ultimate index of food quality. Therefore, the quality built in during the development of the product and production process must last through the distribution and consumption stages. Shelf life studies provide important information to product developers and manufacturers to ensure that the consumer will continue to get a high quality product for a significant period of time after its production. Since the shelf life evaluation conducted in the laboratory is a long time-consuming process, and hence does not fit with the speed requirement of the food industry; therefore accelerated methods for estimating the shelf life of food products have been recently developed. The modern food industry has flourished because of its ability to deliver a wide variety of high quality food products to consumers. This has been achieved by building stability into the products through adopting various technological techniques like processing, packaging, and additives. Consumer's demand for convenience has fueled new innovations in the food product development. As an increasing number of new foods compete for getting space on supermarket shelves, the words "speed and innovation" have become the watchwords for food companies seeking to become "first to market" with successful products and plain burfi are sold in the market, but the latter variety is most popular which contains milk solids and sugar. On the upper surface of burfi pieces, a very thin edible metallic silver leaf is placed for two specific purposes, firstly the product becomes more attractive, and secondly the silver has therapeutic value.
II． LITERATURE SURVEY
Yogurt
Changes in the physical, chemical, and microbiological structure of yogurt determine the storage and shelf life of the product. In a reported study [5] microbial counts and pH values of yogurt during storage were determined at d 1, 7, and 14.
Simultaneously, image processing of yogurt was digitized by using a machine vision system (MVS) to determine color changes during storage, and the obtained data were modeled with ANN for prediction of shelf life of set-type whole-fat and low-fat yogurts.
The ANN models were developed using 
Bergamot
Thin-layer drying of bergamot was modeled by employing ANN technique [7] . 
Tomatoes
Movagharnejad and Nikzad 
Food Processing
High-pressure processing is an interesting technology for the food industry that offers some important advantages compared to thermal processing. 
III． METHOD MATERIAL
The input variables for developing soft computing cascade multilayer models for predicting the shelf life of burfi stored at 30 o C were the experimental data of the product relating to moisture, titratable acidity (TA), free fatty acids (FFA), tyrosine, and peroxide value (PV); while the overall acceptability score (OAS) assigned by the human jury was output variable (Fig.1) . 
IV．RESULTS AND DISCUSSION
Soft computing multilayer's performance matrices for predicting the OAS are presented in Table 1 . 
